









Gujuseppjii (UXJrnTfU 24 idA^ 


WACHOS AND APPETIZERS 

NACHOS DE QUESO. 2.50 

Crisp corri tortilla chips smothered with melted Monterrey 
Jack cheese then topped with jalapeho pepper wheels. Half 
orclerl.75 

J MUCHO NACHOS. 5.25 

(serves 2 or more) Corri tortilla chips heaped with seasoned 
beef, refried beans, tomatoes, mixed cheeses, jalapeho 
peppers, guacamole, sour cream, sweet red peppers, 
scallions and crisp shredded lettuce. Half order 2.95 
JCHILE NACHOS FOR 2. 3.75 

Generous portion of fried corn tortilla chips topped with our 
own homemade chili, mixed cheeses and a mound of 
guacamole dip. Half order 1.95 

FRIED POTATO SKINS FOR 2. 4.75 

As you like it. We give you six skins with cheese and a sour 
cream dip. You choose two more: bacon bits, guacamole, 
onions, black olives, beef, chorizo sausage, or chili. Half 
order 2.50 

J GUACAMOLE. 3.35 

A truly originai delicate blend of avocado, tornato, onion 
and Mexican spices. Served in our ‘‘Edible Shell" with crisp 
tortilla chips. 

JCHIU. 1.75 

The traditional chili that Pepe’s marna. Dona Angelina, 

made with beef, red kidney beans, and fresh spices. Topped 
with mixed Monterrey jack and Cheddar cheeses. 

\J CHIÙ CON QUESO DIP. 2.95 

An authentic blend of cheeses, mild Annaheim chiles, 
onions, sweet green peppers and Mexican seasonings. 
Served with fresh tortilla chips. 

^ ZE MEXICAN PIZZA_4.75 ^ — 

(serves 2 or more) A large crisp 
flour tortilla topped with a 
seasoned tornato sauce, 

Mexican Sausage, jala- 
peno peppers, 
onions and 
Monterrey 
jack 

(To serve 
2.50 

^ Available HOTII 


MAMA GIUSEPPE’S SOUP.I. 

Italian Vegetable Soup of zucchini, carrots, celery, onion 

PIZZA BREAD 

CHEESE PIZZERIA BREAD. 2. 

SAUSAGE PIZZERIA BREAD — it’sa meal. 3, 

TOASTED RAVlOU. 2, 

Golden Raviolas with grated cheese and meat sauce. 

ANTIPASTO “AMBASCIATA”. 3. 

Cool piate of Italian meats, cheeses, and olives. 

TOASTED GARUC BREAD. 

The traditional complement fot Italian food. 


TACO FEAST FOR TWO. 7.95 

Six large corn tortillas filied with Mexican seasoned beef, let¬ 
tuce, onions, tornato and mixed cheeses. Served with Mexican 
rice and refried beans. Also available for one amigo 4.25. 

MEXICAN FRITATA. 3.75 

Fluffy whipped eggs topped by shredded cheeses and chorizo 
sausage. Served with red salsa, rice and two warm flour tor¬ 
tillas. 

GUADALAIARA SUNRISE. 3.95 

An open Mexican omelet with mixed cheeses, mushrooms, 
green peppers, and avocado slices. Served with a light 
cheese sauce and two warm flour tortillas. 

JTOSTADA. 4.75 

A large crisp fan-back flour tortilla shell layered with refried 
beans, seasoned beef, red salsa, shredded lettuce, and 
mixed cheeses. Topped with avocado, tornato wedges and 
sour cream. 

IJQUESADILLA . 3.75 

I A large flour tortilla fried until golden and filied with blended 
I cheeses, jalapeho peppers, and fresh scallions. Served with 
guacamole, sour cream, and rice. 

\j QUESADILLA “SUPREMA”.4.75 

I A crisp golden flour tortilla stuffed with shredded mixed 

cheeses, jalapeho peppers, scallions, mushrooms, tornato 

and bacon bits. Comes with sour cream, guacamole and rice. 

BEEF ENCHILADAS.4.95 

Soft corn tortillas rolied over seasoned beef with red sauce 
and sour cream. Served with rice. Porle or chicken 4.65 

CHEESE ENCHILADAS. 4.75 

Blended cheese and onion, rolied in soft tortillas, and 
covered with red sauce and shredded cheeses. Served with 
rice. 

PEPE’S BURRITO ESPECIAL. 4.95 

Pork loin and refried beans rolied in a large soft flour tortilla, 
blanketed with our special burrito sauce, cheese, tomatoes 
and sour cream. 

Beef (5.65) and Chicken (5.45) 

TACO GRANDE. 5.25 

A crispy, giant flour tortilla overflowing with seasoned beef 
filling, red salsa, shredded cheeses, lettuce, sour cream, 
guacamole and tornato. Served with Mexican rice and beans. 

J TAMALES. 4.25 

Ground corn masa filied with specially seasoned beef and 

topped with our homemade chili and jack cheese. Served 
with Mexican rice. 


FLAUTAS. 5.25 

Three rolied corn tortillas filied with our specially seasoned 
beef or spiced chicken and then fried crisp and golden. 
Served with guacamole and sour cream. 

CHIMICHANGAS “ DEL PUEBLO”. 5.75 

We stuff a large flour tortilla with tender beef or pork loin, 
then fry it until crisp. Topped with a zesty Rancherà sauce, 
sour cream. Chicken “Chimis ’’ 5.45 

ARROZ CON POLLO. 5.75 

Tender chunks of chicken sauteed and served on a generous 
bed of Mexican rice. Garnished with avocado and tornato 
wedges and served with a light cheese sauce on thè side. 

CHICKEN FUNDIDO. 4.85 

A crisp deep fried flour tortilla filied with succulent, seasoned 
chicken. Topped with our special cheese sauce, diced sweet 
red peppers, and scallions. Served with Mexican rice. 


ANTIPASTO SALAD. 3.95 

A full saiad of cheeses, olives, sweet red onion and 
Italian meats. 

PASTA SALAD PRIMAVERA. 3.35 

Chilied rotini, fettucini, and spinach noodles, with 
marinated broccoli, cauliflower and carrots. 


MEATBALL SANDWICH. 3.7! 

Open faced with spicy meatballs and tonnato sauce. 

ITALIAN SAUSAGE. 3.9! 

Broiied sausage on Italian bread with a light tornato sauce. 

ITALIAN CLUB SANDWICH. 4. f f 

Torn ato, salami. Mortadella, olivesand cheese makeup this triple layered sandwich 

m^^^CHICKEN BREAST SANDWICH ^ CARBONERA * . 3.9! 

Charbroiied fresh marinated breast of chicken. 


All sandwiches served with french 
fries, pepperoncini, and olives. 


Half Full 
Order Order 

$2.95.. 4.15 


SPAGHETTI: 

with Mario Sauce. 

Italian meat and tornato sauce 

with Clam Sauce. 

Thick cream, clams and a subtie blend of herbs and 
spices. 

with Luigi Sauce. 2.95.. 4.15 

Traditional mushroom and tornato sauce. 
withLIToula. 3.75.. 5.45 

Olive oil, basii, garlic and mushrooms blended in 
with Italian Proscuitini. 

with Misto Di Salsa. 5.55 

A taste of each of thè above sauces served over 
tender spaghetti. 

RAVIOLI: “ ALLA MARIO ”. 4.95 

Baked raviola with meat sauce, parmesan, and mozzarella. 

LINGUINI with “ CLAM SAUCE ” . 3.95. . 5.75 

EGGPLANT “ PARMESAN ”. 4.95 

Baked fresh eggplant, layered with Parmesan, mozza¬ 
rella andtomato sauce. Served with pasta and Luigi sauce 

FETTUCINI “ GIUSEPPE ”. 5.25 

Bountiful piate of fettucini topped with a light creamed 
Romano sauce. 

MANICOTTI. 5.25 

Cheese filied manicotti with Luigi sauce. 

BAKED LASAGNA. 5.95 

Traditional favorite of tornato, noodles, meat sauce, 
layered riccota cheese and mozzarella. Vegetable 
Lasagna 5.75 

CAVATELLI “ ROMANO ”. 5.25 

Minced Proscuitini, onion, garlic and olive oil sauteed 
with "shell" pasta. 

PASTA PRIMAVERA. 5.75 

Broccoli, cauliflower, and carrots with your choice of 
our special tornato sauce or Romano cheese sauce 
served over linguini. 

VEGETABLES.$1.25 

Fresh mixed Primavera vegetables, broccoli, or 
cauliflower with garlic butter. Also: Meatballs or 
Sausage —extra 1.50. 

Dinner saiad served with all above full or half order entrees. 

Dres^icsiVinegar Oil. French. 1.000 Island, Carmello, 
Giuseppe’s Italian “House Dressing”. 
Cheese and Avocado .25 extra. 


COMBINATIONS “THE GRANDE MEAL” 

THE HOUSE SAMPLER (FOR TWO PEOPLE) . . . 9.75 

An ampie taste of our many specialties, tacos, enchilada, 
burrito, chimichanga with rice and beans (Sorry, no substitu- 
tions). 

TACO AND BURRITO. 5.45 

TOSTADA AND BURRITO. 5.95 

FLAUTAS (2) AND ENCHILADA. 5.95 

TACO, ENCHILADA, AND BURRITO. 6.75 

All combinations served with Mexican rice and refried beans. 




TACO SALAD. .TT. .$3.95 

Large edible saiad bowl of lettuce, with mixed cheeses, 
sliced egg, tomatoes and a steaming mound of our taco 
meat. Served with red salsa. 

CHICKEN AND GUACAMOLE SALAD.4.95 

Our edible tortilla bowl heaped with lettuce, tornato 
wedges, scallions, mixed cheeses, tender chicken, 
guacamole and sour cream. 

CANCUN CHICKEN CELEBRATION. 4.95 

A sombrero shaped crisp flour tortilla filied with lettuce, 
white chicken meat, avocado slices, tomatoes, black olives, 
sliced egg, mushrooms and shredded mixed cheeses. 

SMALL DINNER SALAD. 1.45 

Traditional mixed green saiad with tornato and sweet red onion. 

Dressings: Giuseppe’s Italian “House Dressing”, 
Vinegar & Oil. French. 1000 Island. 

Avocado 

Bleu Cheese .25 extra 


STEAKS & SANDWICHES 

NEW YORK STRIP STEAK OR FILET MIGNON ..11.50 

Charbroiied thè way you want it, served with your choice of 
refried beans, vegetable, Mexican rice or french fries. Dinner 
saiad included. 

MEXIBURGER. 3.75 

Our generous burger served open face with a slice of sweet 
red onion, mild peppered cheese, tornato and scallions. 

CHICKEN BREAST.. 3.95 

Tender chicken breast, lightiy breaded and cooked delicately, 
topped with Rancherà sauce and cheese. Served with lettuce 
and sliced sweet red onion and tornato. 

Sandwiches served with choice of rice, beans, or french fries. 


POLLO “ ALLA PICATA ”. 6.75 

Tender breast of chicken lightiy breaded with grated 
cheese and sauteed to a golden brown. 

VEAL “ MOZZARELLA ”. 7.95 

Sauteed Veal, overbaked with Mozzarella and Luigi Sauce. 

VEAL “ PARMIGIANA ”. 7.95 

Lightiy breaded veal slice sauteed in olive oil, covered with 
tornato mushroom sauce and Parmesan cheese. 

All Portati Prima entrees are served with dinner saiad ^ 
and spaghetti with meat sauce. 


Available HOT!! on request 


SOPAIPILLA. 1.25 

A light Mexican fried pastry topped with honey and 
cinnamon. With ice cream 1.75 

MEXICAN FRIED ICE CREAM. 1.60 

French Vanilla ice cream rolied in our secret coating 
and then deep fried. Topped with your choice of 
chocolate or buttery caramel sauce. Then crowned 
with whipped cream and a cherry. Sabroso! 

THEENSENADASUNDAE_ 1.95 ^ 

A sugar and cinnamon coated flour tortilla 
bowl filied with French Vanilla ice cream. 
Smothered with “sinful’mocha chocolate, then 
rimmed with whipped cream and topped with ^Werr^ 

FRUITCHALUPA. 1.95 

Apples mixed with cinnamon and raisins. served 
hot around a scoop of French Vanilla ice cream. 


SPUMONI OR VANILLA ICE CREAM .98 
CITRUS ICE “ GRANITA ”.98 

Made here daily, ask for today’s fruit flavor. 

CENCI.1.35 

^ffy, and so light, delicate pastry sprinkied 
[MM^^ith powdered sugar. 


MEXICAN RICE.75 

Spicy blend of tomatoes, onions 
vegetables and green peppers, and rice. 

REFRIED BEANS.75 

Refried beans topped with cheese. 

SOUR CREAM.50 

Compliments thè Mexican flavors. 

TORTILLAS.55 

Soft corn or flour tortillas (2). ^ 

FRENCH FRIES.75 A 

BEEF TACO.1.35 ^ 

Crisp corn tortilla, stuffed with ^ 
seasoned beef, cheese, 
shredded lettuce and 
tomatoes. 

JALAPENO CHILES 

For anyone who dares!! 

Whole or sliced available 
request. 




lUSG 


BEVERAGES 

Coffee, Ice Tea, Hot Tea, .60 Milk and Soft Drinks 

Water served on request. _ 


VISA AND MASTERCARD ACCEPTED. PLEASE, NO PERSONAL CHECKS. 
























































































































GRANGE BLOSSOM, PEPPERMiNT PATTIE, PINK SQUIRREL, 
tOB ROY, ROOTBEER FLOAT, RUM BUCK, 

ISTY NAIE, SALTY DOG, SCREWDRIVER, 

TCHMIST, (v H' \ SLOE COMFORTABLE 

SIDECAR, 1 SCREW, SMITH KEARNS, 

^^NOWSHOE, SILVER BULLET, 
U SOMBRERO, SPRITZER, 

‘ V TOOTSIE ROLL, VELVET 

hXmmer, vodka TONIC, WARD 
EIGHT, WATERMELON, WHISKEY 
^ SOUR, WHITE RUSSIAN, 

WINE COOLER 


BRANDY MANHATTAN, BRANDY ALEXANDER, CAFE ROYALE, CALYPSO 
COFFEE, CAPE CODDER, CHAMPAGNE COCKTAIL, CHI CHI, COFFEE 
ORLEANS, COLD TODDY, COMFORTABLE SCREW, CUBA LIBRE, /^à 
DIRTY MOTHER, DIRTY WHITE MOTHER, DREAMSICLE, DRY 
MANHATTAN, GIBSON, GIMLET, 

GIN BUCK, GIN FIZZ, GIN RICKEY, yj, 

GODFATHER, GODMOTHER, 

GOLDEN CADILLAC, ftl 

GRASSHOPPER, GREYHOUND, 

HARVEY WALLBANGER, HOT 

BUTTERED RUM, HOT TODDY ^J r^ kA 

INTERNATIONAL STINGER, / I 


ittstnwcprenTED for ir 

AND SOLO 


STR AWBE R R YfCHtRRTTTtASPBERRYr- 
PINEAPPLE, PEACH, BOYSENBERRY, 
PASSION FRUIT, BANANA, BLACK 
CURRANT, AND GRANGE DE 
LEMON DE LIME (FOR A CASE OF 
THE BERRY - BERRY) 


DON’T FORGET 
OUR PINACOLADAS AND DAIQUIRIS ALL 
SERVED THE SAME WAY 


(Non-alcoholic) 




QUEEN CHARLOTTE’S FRUIT PUNCH - 

UGHI AND FRUITY 
PINO FRIO - ICY PINEAPPLE SLUSH 
GINGER FLOAT - AN ISLAND OF 
ITALIAN ICE IN AN OCEAN OF 
GINGER ALE 

NOT TA COLADA - PINEAPPLE AND 
COCONUT CREAM FRAPPE’ 

STRAWBERRY SHORTCAKE - GOOD 
AND SWEET 

SOPWITH CAMEL - FAMOUS BEAGLE’S 
FAVORITE BEVERAGE (Root Beer Float) 
CHOC-COLA FLOATER - A COLA AND 
ICE CREAM FLOAT SWIRLED WITH 
CHOCOLATE SYRUP. 


GIUSEPPE’S STRAWBERRY KISS 

. " / - IT WILL LEAVE YOU BREATHLESS! 
/■/mimosa - SUGAR RIMMED 
' j GRANGE LOVERS DELIGHT 
/ KIR ROYALE - THE KING OF KIRS! 

W BREEZE - FRUIT JUICES TOUCHED 

BY OCEAN MIST 

FRENCH 75 - THE FRENCHMAN’S 

BIG GUN 


KENTUCKY MINT |ULEP - THE CLASSIC 
SOUTHERN SIPPER 

NEW ORLEANS RAMOS GIN FIZZ - THE 

CAJUN COCKTAIL 
PLANTERS PUNCH - A TIMELESS 
COMBINATION OF JAMAICAN RUM AND 
TROPICAL JUICES 

SINGAPORE SLING - A DELICIOUS MIX 
CONCOCTED BY AMERICAN EXPATRIOTS 
IN SINGAPORE 


Giuseppe’s 1 

YUCCA FLATS - LEMON NEVER 
TASTED SO GOOD! V 

MAI TAI - TAHITIAN FOR “OUT OF . 
THIS WORLD” 

LONG ISLAND^TEA - YOU NAME IT. IT‘S 


lane^' 2. 

PAPA DAQ - A DAIQUIRI 

HEMINGWAY WOULD HAVE 

LOVED. 

WEST INDIES YELLOWBIRD - 

t TROPICAL GOLD 


PEPE’S MEXACALI 
tì! COFFEE - SOUTH OF THE 
m\ BORDER LIQUORS MIXED 
^ WITH A CINNAMON STICK 
m GIUSEPPE’S CAFE ROMA - 
m THE PERFECT BLEND OF 
W ALMONDS AND 
% HAZELNUTS 
K jlMMY’S HOT PEPPER 
2| MINT PATTY - A 
à SMOOTH MIX OF 
m COFFEE, MINT, AND 
J CHOCOLATE y 

ifj CAPPUCINO - ^ 

mj THE ITALIAN 
fll CLASSIC 

tJj ambush - 

>/ AN IRISH 
BUSH- 
WACKER 


ALABAMA SLAMMER - THE 

CRIMSON TIDE’S DELIGHT 
KAMIKAZE - IT’S A IOO°PROOF 
BANZAl SCREAMER 
MELONBALL - THE TASTE OF 
HIGH-PROOF HONEYDEW 
TEQUILA POPPER - TEQUILA WITH 
A TOP OF 7-UP SLAMMED ON 
YOUR TABLE 

SEPARATOR - BRANDY AND 
KAHLUA SEPARATED WITH FRESH 
CREAM 


RESTAURANTT RESERVE 

CHABLIS, ROSE’, RHINE, BURGANDY, 

e rtO by thè cO or half ✓o 


LAMBRUSCO 


CHAMPAGNE 

OOO 


PEPE-GIUSEPPt’S SANGRIA 

by thè dO by thè or half 4 ^ 


BLENDED WITH JUST THE RIGHT TOUCH OF FRUIT 


WINE AVAILABLE BY THE BOTILE 

^ £5 BOLLA SOAVE 

- A CRISP ITALIAN WHITE WINE 
S MIRAFIORE CHIANTI - THE CLASSIC 

RED WINE IN THE WICKER BASKET 
CELLA LAMBRUSCO - A SPARKLING RED 
WINE WITH A TOUCH OF SWEETNESS 
Q 9^ BURATI ASTI SPUMANTE - THE ZESTY 
SPARKLING WHITE WINE 


DON’T DRINK THE WATER - EAT THE WORM! I 

EVERYTHING YOU NEED TO BE INITIATED: A BOTTLE OF IB 

GUSANO'ROIO MEZCAL WITH THE AGAVE WORM AND ^ 

TECATE MEXICAN BEER WITH A SALT RIM AND A WEDGE OF LIME 


rDo you know 
. what 

separates thè 
man from thè 
worm? 

■ 

V 2 ounces of 
^.MEZCAL!!! 


YOUR NAME WILL BE EMBLAZONED ON THE GUSAN0-R0|0 CLUB PLAQUE 
A CERTIFICATE OF DISTINCTION WILL BE AWARDED TO YOU. ^ i 







ANGEL’S TIP, APRICOT STONE SOUR, BACARDI, BANANA BANSHEE, BEE’S ^ ^ ITALIAN COW, JAMAICAN COFFEE, JELLYBEAN, KING ALPHONSE, 

KNEES, BLACK RUSSIAN, BLOODY BULL, BLOODY MARIA, BLOODY MARY, >^IR, MARTINI, NAVY GROG, NEW YORK SOUR, OLD FASHIONED, 














































































































